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CHIU  CHOW  DISHES 

<a  &  &  ^  H  Cold  Dungenes  Crob . Seosonol  Price 

r %  Soyed  Duck  Country  Style . . . .—4.95 

idj  A  Slice  Soyed  Goose  Country  Style . 10.95 

i'S  £  (ft  Soyed  Pig's  Intestine . • . 4.95 

■f  if  &  Deep  Fried  Crispy  Crobmeoi  Bolls  &  Shrimp  Bolls . 6.95 

#1'> H  *£.§.$  Deep  Fried  Beon  Curd . 4.95 

Vj  ry&ifyikj  Steomed  Squid  w.  Sotoy  Souce . 5.95 

i  #  4-  flb  Spicy  Beef  Belly . 4.95 

-£  Spicy  Duck  Tongue . .' . 7.95 

$  =.  TJf  Soyed  Assorted  Dish . 5.95 

tin  '>H  #  tit  Spicy  Jelly  Fish . . . 5.95 

NOODLES  IN  SOUP 

(Served  in  Tureens) 

-&■  &  House  Special  Braised  Noodle  in  Soup . 13.95 

2%  @  Braised  Noodle  w.  Crob  Meat  in  Soup . 11 -95 

tit  AT  Si  Noodle  w.  Mixed  Seafood  in  Soup . 12.95 

Vermicelli  w.  Shredded  Duck  &  Preserved  Vegetable . 9.95 

£4&$i4-  Vermicelli  w.  Minced  Beef  &  Parsley  in  Soup . 9.95 

&  4i  it.  4£  8  Shredded  Dry  Scollops  &  Black  Mushroom 

JR  1+  &  w.  Silver  Noodles...... . H-95 

Shredded  Dry  Scallops,  Bamboo  Pith 

jvy  o  if.  and  Loofah  w.  Bean  Vermicelli . . . 1 1-95 

CONGEE 

4it5  Baby  Oyster  Congee . 6.00 

Jfi  &  =.  if.  $ti  Shredded  Abalone  Congee . 6.00 

At]  &  1*1  *3  5(5  Sliced  Pomfret  Fish  Congee . 4.00 

if  #,  ft  Hf-  ffl  Dry  Fish  w.  Minced  Pork  Congee . 4.00 

fc£  .&  i*]  4  515  Slice  Corp  Fish  Congee . 4.00 


RICE  DISHES 


CHOW  FUN  /  CHOW  MEIN 


if,  4  44  te  Lo  Mein  w.  Slice  Goose . 10.95 

Noodle  w.  Seafood  in  Spedol  Spicy  Sauce . 1 1.95 

Noodles  w.  Black  Mushrooms  &  Vegetables . 750 

tf&iMfflk)  chow  Fun  w.  Superior  Soy  Sauce . . . 6.95 

Pun  Fried  Vermicelli  w.  Beef  and  Water  Spinach . 8.95 

Chow  Fun  w.  Slice  Pork  &  Eggplant  7.50 

•jTttfrfATflHW  Chow  Fun  w  Spore  Ribs  (or  Bee!)  &  Bitter  Melon  7.50 

■f  4-  Beef  Chow  Fun . 6.95 

iil  (H  -1-  ;•!  Beef  Chow  Fun  w  Pepper  in  Block  Beon  Souce  750 

it)  if  &  tfc  Pon  Fried  Noodles  w  Shredded  Pork  7.50 

4-  Pan  Fried  Noodles  w.  Beef . 750 

&  if  Pon  Fried  Noodles  w.  Seafood . 10.95 

$_  itti  ijr  £  Singapore  Moi  Fun . 6.95 


iff  tit  Slewed  Vermicelli  w.  Conch  &  Scallops  in  Block  Pepper  Sc. .  12.95 


tin  iHl  &  &  #.  Fried  Chiu  Chow  Noodles . 7.50 

Dried  Scallops  &  Golden  Mushroom  LoMein . 10.95 

it  %  f  ft  9  Is  E-Fu  Noodle  w.  Shredded  Mushroom  &  Vegetables . 7.95 

Pon-Fried  Noodle  Chiu-Chow  Style . 7 .95 


BOWLS  OF  NOODLE  SOUP 


tin  ‘Hi  tii  in 

&  ik  «  ffc 

tit  Af  ff  fTr 

+ 

ft  £  #  a 

. 3.95 

Combodio  Style  Noodle  Soup 

. 3.95 

. 3.95 

. 3.95 

. 3.95 

. 4.25 

. 3.95 

. 3.95 

Noodle  w  Block  Mushrooms . 

. 4.25 

Noodle  w  Shredded  Pork  &  Pickled  Cobboge 

. . . 4.25 

-fr  TP  ft  *§ 

Stewed  E-Fu  Noodle  w  Crob  Meat 

. 4.95 

Noodle  w  Prown  &  Scollops . 

. 650 

't'^.4-(FPfe  Fillet  Steak  on  Rice . 

£  i£  4-  rt]  fc  Beef  w.  Chinese  Vegetable  on  Rice . 

?y  £  4- 1*1  &  Satoy  Beef  on  Rice . 

Sfc  6. 4  it]  fe  8eef  w.  Bitter  Melon  on  Rice . 

&  -4  4- 14)  &  Beef  w.  Eggplant  on  Rice . 

5  ip  ft]  Mandarin  Pork  Cutlet  on  Rice . 

fh  &  X  tH  &  Roost  Pork  &  Mixed  Vegetable  on  Rice . 

)i|  ()t  #  fe  Chin-Jew  Chicken  on  Rice . 

fitfiftflpfc  Chicken  &  Celery  on  Rice . 

Chicken  &  String  Bean  on  Rice . 

21  fie  *.  US  &  Colon  w.  Black  8ean  &  Pepper  on  Rice 

6  Bill  M  £  to  Omelet  w.  Salted  Turnip  on  Rice . 

Beef  Belly  on  Rice . 

id)  rjc  fa  Soya  Duck  on  Rice . 

21  (It  AT  At  fe  Fresh  Squid  w.  Black  Beon  &  Pepper  on  Rice 

Ax.  Braised  Grouper  &  Beon  Curd  on  Rice . 

*£  if  Kk  £  fc  Omelet  w.  Boby  Oyster  on  Rice  . . 

■ft  Shrimp  w.  Scramble  Egg  on  Rice . 

Hi  *\  fy  Young  Chow  Fried  Rice . 

Solly  Fish  &  Dice  Chicken  Fried  Rice . 

K,  ft  fck  i4  Fu  CHow  Deluxe  Fried  Rice . 

%  %  fy  Vi  Twin  Flavor  Fried  Rice  w.  Shrimp  &  Chicken 
Dittfi&ATfc  Assorted  Seafood  Fried  Rice  Potuges  Style 

i.  fe  Fried  Rice  w.  Pork  &  Chinese  Broccoli . 

tinffj%-H-&tti  Fried  Rice  w.  Toro  Country  Style . 
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POJLLOS  ESPECIAJLES 
SPECIAL  CHICHKEN 


109.  ffffis stAK  <  4-  P  > 

POLLO  CON  FRIJOLESDE  SOYA  YCHAMPINON  0  BAMBU 

BRAISED  CHICKEN  WITH  SOY  BEAN  BLACK  MUSHROOM 

•h  it  s207 

X  *  S276 

no.  T 

TROC1TOS  DE  POLLO  CON  MAN!  Y  SALSA  CHINA  ESPECIAL 

SAUTEED  SHREDDED  CHICKEN  WITH  PEANUT  &  SOY  SAUCE 

41  &  $i3« 

*  a  “'n.7,1  523“ 

m.  tlMH 

POLLO  COCTDO  A  FUEGO  LENTO  CON  SALSA  CHINA 

STEWED  CHICKEN  WITH  CHINESE  SEASONING 

■I  ft  si5° 

k  &  t"  AW“‘“r»  S250 

112. 

POLLO  CON  PINA  Y  SALSA  TOMATE  ACRTDULCE 

FRIED  CHICKEN  WITH  PINEAPPLE  &  TOMATO  SWEET  ,£  SOUR 

'lJ  a  S138 

t  a  ,l*v, 

113.  mw&j 

LASCAS  DE  POLLO  CON  CURRY 

STEWED  CHICKEN  WITH  CURRY 

■c  a  't,;,, $i3« 

k  fit  "u”oTu“  5230 

114. 

POLLO  FRIO  CON  CONDIMENTOS  CHINOS 

CHICKEN  SALAD  WITH  MIXED  CHINESE  SEASONING 

+  fi  S138 

k  fit  $230 

U5. 

BISTEC  DE  POLLO  FRITO  CON  SALSA  LIMON 

FRIED  CHICKEN  TEAK  WITH  LEMON  SAUCE 

■t1  &  *138 

x  a  $230 

116.  •SBfx'j 

POLLO  FRITO  SUAVE  Y  OLOROSO 

SAVOURY  &  CRISP  CHICKEN 

4-  fit  "“."i;;;,"  si 50 

k  fit  $250 

j  117. 

PF.DAZOS  DE  POLLOS  SALTEADOS  AL  ESTILO  SHANGHAI 

SAUTEED  PIECES  CHICKEN  FLAVOUR  SHANGHAI 

•i’  a  so* 

k  fit  "Lat,01u°"**tu  $230 

118. 

HUE  VOS  “  FOO  YUNG"  CON  TIRAS  DE  POLLOS 

SAUTEED  CHICKEN  WITH  EGG  WHITE 

■1'  A:  pl‘mt;d1  $i3« 

x  a  ’“’.V""!  *230 

1 

1^1 

CARNJES  ESPECIALES 
SPECIAL  MEATS 

ns 

.  z-f  ? 

fit  PLuno.  nu°pi 

,“R  S1X4 

SAUTEED  SLICED  MEAT  WITH  BLACK  MUSHROOM 

*  fit  r,,T:;rj 

r«  $250 

120.  g#UjT 

41  fit  r',v,T(,°ni“uROp‘ 

S138 

SAUTEED  DICED  MEAT  WITH  PEANUT  &  SOY  SAUCE 

x  fit  o,‘T.v:;: 

::  $230  | 

121. 

+  a  hl 

1°,c  5138  | 

CERDO  CON  PINA  Y  SALSA  TOMATE  (  ACRIDULCE ) 

FRIED  MEAT  WITH  PINEAPPLE  &  TOMATO  (  SWEET  &  SOUR ) 

x  fit 

$230 

>i<  «- 

RDO  SALTEADO  AL  ESTILO  DE  SICHUAN  (  PICANTE ) 

|  TWICE-COOKED  PORK  WITH  CHILLI  SEASONING 

x  fit 

$230 

123.  f&UfSjfl 

•I*  fit 

SL38 

TVRn.LAS  DE  CERDO  CON  SALSA  ACRIDULCE  Y  PICANTE 

SAUTEED  SHREDDED  MEAT  WITH  BEAN  SPROUTS  HOT  SWEET  SOUR 

a  fit  ““t;,0u“al 

“  $230  j 

124.  *mw-r-ik 

1  TRES  ALBONDIGAS  DE  CERDO  AL  ESTILO  DE  SHANGHAI 

$  fit  ! 

PLATO  MEDLANO  1 

_ MEDIUM  PLATE  SI 38 

1  125.  »MI 

+  fit 

"r»  $138 

SPARER1BS  OF  PORK  WITH  SOY  SAUCE  &  VINEGAR 

a  fit 

"  $230 

I  126. 

*  & 

$i38 

CHULBTA  DE  CERDO  AL  ESTILO  SHANGHAI 

PORK'S  RIBS  OF  FLAVOUR  SHANGHAI 

x  fit 

!“  $230 

1  127.  MAT- 

"tl  5138 

ALBONDICAS  DE  CERDO  AL  ESTILO  DE  PEKINES 

SAUTEED  MEAT-BOLL  OF  FLAVOUR  BEIJING 

x  & 

™  $230 

I  12S.  AS»S 

4  & 

;uru  $i3o 

EIGHT  EATBALES  COOKING  WITH  THICK  CHILLI  SAUCE 

A  4 

$230 

1  129.  lEilllf  & 

+  a 

Ira  $184 

SAUTEED  BEEF  WITH  OYSTER  SAUCE 

x  fit 

$250 

//ye> 

'3£ 

_ 

130. 

CARNE  DE  RES  EN  PLANCHA  DE  HIERRO  CALTENTE 


'I'  fit  S184 

CARNE  DE  RES  SALTEADO  CON  SALSA  CHINA  Y  CEBOLLINO  - — - 

SAUTEED  BEEF  WITH  LEEK  &  SOY  SAUCE  4-  «  I''»T0 


1  132. 

CARNERO  SALTEADO  CON  PICANTE 

SAUTEED  SLICED  LAMB  WITH  CHILLI 

"“eDiuw' SI3S 

a  fi  "latb01bo;m1;tb“  5230 

i33. 

CARNERO  SALTEADO  CON  SALSA  CHLNA  Y  CEBOLLLNO 
SAUTEED  SLICED  LAMB  WITH  LEEK  &  SOY  SAUCE 

‘I’  SI  38 

*  s  $230 

134. 

HICADO  SALTEADO  CON  SALSA  CHINA 

SAUTEED  SLICED  LIVER  WITH  SOY  SAUCE 

+  fit  s|38 

*  a  $230 

135. 

BROCHETAS  DE  CARNERO  FRITO  CON  CONDIMENTO  CHINO 


MARISCOS 

SEA-FOODS 

136. 

CAMARON  SALTEADO  CON  JENG1BRE 

SAUTEED  SHRIMPS  WITH  GINGER 

t  fi  $250 

mk  &.  *345 

137. 

CAMARON  SALTEADO  CON  SALSA  TO  MATE 

SAUTEED  SHRIMPS  WIT  TOMATO  SAUCE 

■t>  &  $250 

*  fl  5345 

138.  ftffgfc 

CAMARON  FRITO 

FRIED  SH  IMPS 

k  fit 

PLATO  GRANDE 

- - - BIG  PLATE  5345 

139. 

CAMARON  SALTEADO  CON  HUEVO 

SAUTEED  SHRIMPS  WITH  EGGS 

4*  fi  $250 

k  fit  ‘■‘■"V'.uVl"?!;  $345 

140.  IF 

CAMARON  SALTE  ADO  CON  SAL  ESPECLAL 

SAUTEED  SHRIMPS  WITH  SPECLAL  SALT 

+  fit  s25o 

k  a  -L*r,oI0u;';:?c  5345 

141. 

LANGOSTA  SALTEADA  CON  JENGIBRE 

SAUTEED  LOBSTER  WITH  GINGER 

*  & "  $250 

x  fit  S345  ! 

142. 

|  LANGOSTA  SALTEADA  CON  SALSA  TOMATE 

SAUTEED  LOBSTER  WITH  TOMATO  SAUCE 

'i'  *  $250 

A  ffl  S345 

143.  f&jjlgl 

LANGOS  IA  SALTEADA  CON  SAL  ESPECIAL 

SAUTEED  LOBSTER  WITH  SPECIAL  SALT 

+  a  5250 

a  a  $345 

i44.  mmm 

LANGOSTA  SALTEADA  AL  EST1LO  DE  HONG  KONG 

SAUTEED  LOBSTER  FLAVOUR  HONGKONG 

+  &  -I:;;::;  $250 

a  fin  $345 

145. 

LANGOSTA  SALTEADA  CON  MANTEQUILLA 

SAUTEED  LOBSTER  WITH  BUTTER 

•i1  a  $25o 

A  M  ”'«!  $345 

146.  ||m 

TORTA  DE  LANGOSTA  FRITA 

FRIED  LOBSTER  CAKE 

+  a  rL:z,::r:;rB  5250 

A  a  ‘,L*TU01UU“‘*^  *343 

147. 

CALAMAR  SALTEADO  CON  JENG1BRE 

SAUTEED  SQUID  WITH  GENCER 

41  a  u  nn  1  mu  Up  5184 

*  a  $250 

148. 

CALAMAR  SALTEADO  CON  SALSA  TOMATE 

SAUTEED  SQUID  WITH  TOAMTO  SAUCE 

a  sis-i 

a  a  p’  AT,°lon $250 

149. 

CALAMAR  SALTEADO  CON  SALSA  CHINA 

SAUTEED  SQUID  WITH  SOY  SAUCE 

,j,  '“."(JJ;";;;;,  si84 

A  a  *250 

150. 

I1UILLAS  DE  C  ALAMAR  FRllO 

FRIED  SHREDDED  OF  SQUID 

+  a  i  uu l»  r *  SI  84 

a  a  S250 

151. 

ANCA  DE  RANA  SALTEADA  CON  JENGIBRE 

SAUTEED  FROG  WITH  GINGER 

■t>  a  sbs  ! 

*  41  "■■’.'JHiij  S230  1 

152.  & 

RANA  EMPANTZADA  FRITA 

FRIED  FROC 

*H  a  5138 

*  a  '“Vi/lffil S2311  1 

153. 

RANA  SALTEADA  CON  SAL  ESPECLVL 

SAUTEED  FROG  WITH  SPECIAL  SALT 

•I*  a  $i3»  \ 

a  a  5230  1 

154.  — 

RANA  £N  PLANCHA  DE  HIERRO  CAUENTE 

QiQCJMJRQNJPLAXE_W ITH  SPECIAL  SAUCE 

- - - - $230  1 

155. 

•i1  &  PLVuoi£fit"c  si«4 

FTDEOS  FINOS  DE  CUISANTE  CON  CERDO 

SAUTEED  MEAT  WITH  VERMICELLI  MADE  FROM  BEAN  STARCH 

j »;""»S250 

156. 

FIDF.O  FINOS  DE  GUIS  ANTE  CON  POLLO 

SAUTEED  CHICKEN  WITH  VERMICELLI 

‘I1  a  SI 84 

A  ffl  rL*TB0lu0“*""“  $230 

157.  tfvStffiit 

FWEO  FINOS  DE  CUISANTE  CON  MAR1SCOS 

SAUTEED  SEA-FOODS  WITH  VERMICELLI 

+  &  $23o 

A  &  S276 

158.  »£» it 

FTDEO  FINOS  DE  CUISANTE  C ON  VECETALES 

SAUTEED  VECETABLE  WITH  VERMICELLI 

•I1  ®  5184 

A  &  5250 

159. 

BERENJENA  CON  CERDO  A  FUEGO  LENTO 

COOK  EGGPLANT  WITH  MEAT  OVER  A  SLOW  FIRE 

t  a  si38 

k  a  S230 

160.#®#*  i£f  > 

ACELGA  CHINA  SALTEADA  CON  CHAMPINON  0  BAMBIJ 

SAUTEED  CHINESE  CABBAGE  WITH  BLACK  MUSHROOM 

■I'  a  sms 

■X  A  52311 

161. 

MALANG  A  FRITA  CON  AZUCAR  ESPECIAL 

HOT  CAN  DIE  TARO  SWEET 

H3  InH  '"u7o,“»",M.“th  SKID 

x  ffl  ‘‘Li “!!?u  slot) 

i62.  !&##& 

BAN.ANO  FRJTO  CON  AZUCAR  ESPECIAL 

FRIED  BANANA  WITH  SUGAR  SPECIAL 

■c  a  $k»> 

a  u  $i6o 

16 J. 

TALLARIN  FINO  BIEN  FRITO  CON  MARISCOS 

FRIED  NOODLE  WITH  SEA-FOODS  OF  SHANGHAI  1  FlJWOUR 

A" 

PI-ATO  GRANDE 

BIG  PLATE  $330 

164. 

PESCADO  ENTERO  CON  CORTE  FLOREADO  FRITO  CON  SALSA  ESPECTAL 

CITED  FISH  INTEGRITY  WTTH  SPECIAL  SAUCE 

165. 

X  & 

PLATO  GRANDE 

BIG  PLATE  &230 

±  & 

PESCADO  CON  CORTE  FLOREADO 

KRIFJLC1TED  LIKE  FIDWFR  KISH 

PLATO  GRANDE 

txm 

BEB1DAS 

DRINJKS 


188.  HATUEV - 

_ S24  | 

189.  UEIMEKEN  (1MPORIADA) 

$32 

190.  RON  CARTA  BI  ANC  A _ 

m 

191.  RON  CARTA  ORO 

JSJL4 

192.  RON  ANEJO - 

$19 

193.  ALEXAMBEB - 

m 

194.  BLOODY  MARY 

_ S1Q 

195.  KSPKRANZA _ 

$30 

196.  TFI.F.GRAMA 

_ $2fl 

197.  M£COA _ 

m 

198.  WHISKY  "(  1  W  0'AMI‘Iil  1  1 

$  10 

I  199.  WHISKY  .1.  B" 

$40 

200.  WHISKY’  M  CHTVAS  REG  A  L 

$40 

201.  VQPKA _ 

m 

202.  UCQB.DE GTNS.ENCLCl.UNA 

sso 

203.  tCF.FRESCOS _ 

m 

1  204.  AQUA.  MINERAL 

m 

|  205.  TF.  VASO _ 

m 

|  TE  DE  JARRA _ 

$50 

|  IE  MENTH01ADQ _ 

_ m 

1  206.  ,H'GO  NATURAL 

1  ^30  -\'C<XP*'eCM  _ 

_ 530 

■7L\ 

x  •>  A  •'f'  -ti 

Xy#>«Jif«oi$  $1& 
x  •>  #  ✓  *  v  ❖  t  ✓  «  #  ii  x  -  -  / 

X  "J  4^  -§L  1&.  A 

iiatii  ® z # «  Jt  f  fb & ;j ? t o 


TEO  CHEW  FLAT  NOODLE  OB  EGG  NOODLE  SOUP 

3.0.  1 

2 

'  ft 

CAMBODIA  RICE  NOODLE  OR  EGG  NOODLE  SOUP 

3.0c  §f 

3 

feft+A.W  -  ft 

HOME  MADE  BEEF  BALL  W.  NOODLE  SOUP 

Z'7'  i 

4 

-**>■'  ft 

SEAFOOD  FLAT  NOODLE  OR  EGG  NOODLE  SOUP 

3  ot  i 

§ 

wu^pt#  -  -  ft 

JUMBO  SHRIMP  FLAT  NOODLE  OR  EGG  NOODLE  SOUP  ; 

3.  at  1 

6 

'  ft 

FISH  BALLS  FIAT  NOODLE  OR  EGG  NOODLE  SOUP 

iXi  I 

1 

SMft#  '  -  ft 

FISH  DUMPLING  FLAT  NOODLE  OS  EGG  NOODLE  SOU? 

3.ot  I. 

8 

BEEF  BELLY  FLAT  NOODLE  SOUP 

3.  ps  |, 

0 

17#  ■  *» 

MUSHROOMS  W.  DUCK  EGG  NOODLE  SOUP 

3.  M  1 

10 

*■«*#■  -  9J*  '  ft  r$ 

CURRIED  CHICKEN  RICE  NOODLE,  FIAT  OR  EGG  NOODLE 

iA  I 

11 

FISH  RICE  SOUP  TEO  CHEW  STYLE 

3.oi  g 

12 

*!«**>  w^'te 

TEO  CHEW  WONTOM  SOUP,  EGG  NOODLE  OR  FIAT  NOODLE 

vA  I 

13 

*«#Lft- 

DUMPLING  EGG  NOODLE  SOUP  OR  FLAT  NOODLE 

Z.Ji  | 

14 

A*  ft* 

SPECIAL  FISH  DUMPLING  SOUP 

±Al  1 

15 

GAN  CHAM  RICE  SOUP  TEO  CHEW  STYLE 

3 M  | 

16 

CHICKEN  GAN  CHAM  RICE  SOUP 

3,-rt  I 

1? 

**!**•  '  -  ft 

CHICKEN  FLAT  NOODLE  OR  EGG  NOODLE  SOUP 

z-n  y 

18 

itt*)*!*!*- 

TEO  CHEW  BEEF  FLAT  NOODLE  SOUP 

J.M 

19 

WM  +  ft* 

SPECIAL  BEEF  FLAT  NOODLE  SOUP 

3.;~: 

20 

Hsffliift 

COUNTRY  STYLE  BUCK 

v.« 

21 

#!#)** 

COUNTRY  STYLE  CHICKEN 

¥■.01 

22 

*«4* 

MIXED  MEAT  TEO  CHEW  STYLE 

l+.Ot 

|~23 

i*±» 

SAN  XEONG  COUNTRY  STYLE 

3  Ac 

|  24 

|  **.*.* 

HAM  XEN  SOY 

1 

|  25 

1  *  *  «L 

BEEF  BELLY  WITH  RICE 

3  M 

[a 

«  «,  » 

COUNTRY  DUCK  ON  REE 

3  2C!  I 

1  27 

A*ft**L  •  i-p&  '  ft 

SPECIAL  BIG  LEG  WITH  RICE 

\3M 

1  1  a 

*!««*■ 

HOUSE  SPECIAL  SHRIMP  RQU, 

s-  v.  | 

29 

*£***.:?.  £.4# 

325 

t 

5=r*» 

,  :*  *>  •  t*  PT  -75  •  *8  ffl  '  ^  «5  ® 

■m  SPECIAL  DISHES 

'•*  . 5,  5*  cJ 

*  ;fr  Deluxe  Raw  Fish  Salad . 

ill  Fried  Shrimp . 

i^r  1-  i'-:]  Beet  with  Broccoli . 

v.  -  ^  'I-  ji]  Beel  with  Tender  Green .  ?  3 

jjj  4*  Roast  Pork  with  Soft  Noodle . 

.jk  te'  Roast  Pork  Rice  Noodle  Roll . 

;J;  fc  Chinese  Doughnut . 

tjr  &  li-  Egg  Roll . 

ift  Beet  Stew . 

If,  Mixed . 

/L  fa  ADDED:  ^  75 

,»  Fish .  ,  ^ 

Shrimp .  ,  CcJ 

-t  to 

•J-  Mi  Beel  Stew . 

^  ti  Roast  Pork .  |  cL> 

ft  ^.Chicken . 

%  to  . . ioo 

^  f  Mixed . 


FRIED  RICE 

Fried  Rice  with  Roast  Pork. 
Fried  Rice  with  Shrimp. 
Fried  Rice  with  Duck. 
Fried  Rice  with  Beef 
Fried  Rice  with  Chicken 


thick  RICE  SOUP^KI 


B.  Head  Fish  Rice  Soup.. 

Mixed  Rice  Soup . 

Pork  Rice  Soup . 

Beef  Rice  Soup . 

Beef  Stew  Rice  Soup. . . 
Roast  Pork  Rice  Soup. . 


ft  4$  Shrimp  Dry  Mixed  Noodle. . 

Iff.  ft  &  ^  Chicken  Dry  Mixed  Noodle. 

%  ft  W  fe  Duck  Dry  Mixed  Noodle. 

4-  ft  ft  4#  ^  Beef  Dry  Mixed  Noodle, 

4:  ft  4#  *£  Pork  Dry  Mixed  Noodle. 

Roast  Pork  Noodle 
Beef  Noodle... 

Beef  Stew  Noodle. 

Curry  Noodle. 

Chicken  Noodle. 

Duck  Noodle. 

Shrimp  Noodle .  ^ 

PWD- 

!$'  &  FRIED  NOODLES 

£  Js  Chow  Mein  with  Bean  Sprouts  and  Beet . Z..1*-  S 

X.  ftt  Chow  Mein  with  Bean  Sprouts  and  Roast  Pork . z 

Tt^^te  Chow  Mien  with  Greens  and  Beet  . 

X&i-J’fe  Chow  Mien  with  Greens  and  Roast  Pork . 

-T  (4j  Chow  Mein  w/Mustard  Greens  4  Beet . 

X  in  Chow  Mein  w/Mustard  Greens  4  Roast  Pork. 

&&  +  [*)#<£  Chow  Mein  w/Tomato  4  Beet . 

&  5.1  X  I*.  Chow  Mein  w/Tomato  4  Roast  Pork . 

X  hk  tF  Chow  Mein  with  H.  Head  Fish, 

ijc  ijf  f*  Chow  Mein  with  Shrimp. . 

*v  #  <6  Chow  Mein  with  Duck, . 

f.f  jy?  tb  Chow  Mein  with  Chicken. . 

ICwvr  >vt e',M  luHU 


,+  -f- 


Shrimp  Rice  Soup. . 

Chicken  Rice  Soup. 

Duck  Rice  Soup 

,j_  jj  Pork  4  Preserved  Egg  Rice  Soup. 

RICE  NOODLE  SOUP  [\3tG 7  -\t\\Cfc 

Roast  Pork  Rice  Noodle. . 

Beef  Rice  Noodle.. 

Beef  Stew  Rice  Noodle . 

Chicken  Rice  Noodle . 

Duck  Rice  Noodle. . 

Shrimp  Rice  Noodle. . 


&  # 

&  -t-  it]  *>■  fe 

&  x  », ■»  $> 
-T  tt]  y-  fe 
.u  x  &*>■&/ 

.f  it] 

& 

t|i 

«  *>■ 

«• 


FRIED  RICE  NOODLES 

Chow  Fun  with  Bean  Sprouts  and  Beet  . 

Chow  Fun  with  Bean  Sprouts  and  Roast  Pork. .  . 

Chow  Fun  with  Greens  and  Beet . 

Chow  Fun  with  Greens  and  Roast  Pork . 

Chow  Fun  with  Mustard  Greens  and  Beet . 

Chow  Fun  with  Mustard  Greens  and  Roast  Pork 
Chow  Fun  with  H.  Head  Fish 
Chow  Fun  with  Shrimp 
Chow  Fun  with  Duck. 

ChowTun  with  Chicken. 


m  is  ']'  m 

A  LA  CARTE  (Rice  not  Included) 

Price  Tax  Total 


1.  SAUTEED  BEEF  with  SEASONAL  VEG. 

3.52  .28  3.80  | 

2.  SPARE  RIBS  with  GREEN  PEPPERS 

,&tfe#-fr3.52  .28  3.80 

3.  ROAST  PORK  with  BEAN  CURD 

-H.,®;^&3.52  .28  3.80 

4.  FISH  CAKE  with  GREEN  BEANS 

fit  3.70  .30  4.00 

5.  SQUID  with  PICKLED  VEG. 

S«.&*f*t3.70  .30  4.00 

6.  SWEET  and  SOUR  PORK 

4t(S.I*J  3,94  -31  4.25 

7.  SHRIMP  with  SCRAMBLED  EGG 

4.63  .37  5.00 

|  8.  SAUTEED  BEEF  with  SATAY  PASTE 

jj 4.63  .37  5.00 

|  9.  CHICKEN  with  SEASONAL  VEG. 

8f  &.«,*$■.  4.63  .37  5.00 

1  10.  CHICKEN  with  CURRY 

4.63  .37  5.00 

I  11.  PLAIN  SAUTEED  SEASONAL  VEG. 

2.55  .20  2.75 

Printed  by  Tung  Chow  10 J  E.  Broadway.  N.  Y. 


°r  #P  S  shredded  fillet  steak .  5.99 

Wi  ^  M  noodle  in  superior  soup .  4.50 

^  If  &  31  Chicken  giblet .  4^59 

X  #§  @  barbecued  pork  .  4  50 

Pi  ft  £  0  sliced  pork  .  ”  4.50 

ffi  ft  S  0  sll^l  beef .  4  50 

ft  t£  iS  0  mushroom  .  ' '  4,50 

ft  M  Wi  beef  brisket  .  ' '  4^99 

fa  &  0  e_fu  noodle  in  soup .  4.00 

ft  ft.  0  pickled  chop  suey  .  4.00 

X  48  19  0  shredded  ham  &  chicken .  4.00 

S6  ^  fii  E?  rice  (tllsb) 

II®  ^  |  garoupa  balls  &  vegetable . $16.00 

f  I  w  t  f  chicken  balls  &  vegetable  .  .  . .  1 1 .00 

a  ii  «  I  prawn  balls  &  vegetable . 11.00 

Ifc  shredded  chicken  fried  rice  .  .  9.00 

a  ®  E  i  ft  sliced  ham  &  eggs . 9.00 

4*  ^  s,hrimps  with  scrambled  egg  .  .  .  .  9.00 

®  M  f  shredded  chicken  with  oyster  sauce  .  .  8.50 

it  *e  m  In  ®  diced  chicken  with  sweet  corn  .  .  .  .  8.50 

ft  *|  ^  chicken  &  mushroom  .  5.59 

^  5*  »  ^  ®  fried  rice  with  diced  beef  .  .  .  .  7^99 

*  tl  S  to  chickcn  8‘blet  &  vegetable  .  .  .  .  7.00 

i*  vh  W?  ®  to  d'ced  Pork  with  sweet  corn  .  .  .  .  6^00 

**  $  S  K  <picc  ribs  of  Pork  wilh  oyster  sauce  .  .  6  00 

2K  «  ^  ®  mrnced  beef  .  g  00 

»  %  m!  to  ^raised  heef  brisket  &  vegetable  .  .  6.00 

1 ¥  T  w  tfe  fillet  steak  &  onion . 15  fi?  12.00 

tS  'IN  ip  fiS  fried  rice  . ®  ^  9  90 

"  ”  . in  sis  6.00 

5?  Pi  _h  A  fi£  crab  meat  in  soup  -  ^27  H.00 

®  is  Sfl  $£  IK  chicken  fillet  &  shrimps  ■  16.50 

«c  jg  ”  ”  •  •  •  •  <5  ES  9.50 

rice  in  feowS 

«  S  S'  §  S  roas‘'d  suckli"8  . S  6.00 

flJJE  soyed  chicken .  4.80 

™  I*  roasted  chicken  liver  . .  4  09 

2  i  f  2  |  'oas“  |°°“  . nio 

'l  ^  ®  barbecued  pork  .  4  29 

®  ^  Iff  §S  soyed  chicken  giblets  .  .  .  .  4  29 

*  ®  B  E  plain  rice .  ‘ "  'g0 


STARTERS  &  SNACKS 


Pita  Chips 

Artichoke,  Mustard,  Cheese  Dip,  5.25 
Mexican  Cheese  Dip.  5.25 

French  Fried  Cheese 
Lightly  coated  with  seasoned  crumbs 
and  deep-fried  till  golden,  served  with 
Mustard  or  Marinara  Sauce.  4,60 

Crisp  Potato  Skins 
Filled  with  Cheddar  Cheese 
and  Bacon.  5.95 

Spicy  Hot  Chicken  Wings 
A  half  order  3.95 
A  full  order  5.95 

Combo 

Bacon  Skins,  Chicken  Wings, 

Cheese  Fingers  and  Pita  Chips  with 
Artichoke  Dip.  7.25 

Artichoke  Stuffed  Mushrooms 
Topped  with  melted  Emmenthal 
Cheese.  4.95 

Romano  Pizza 

Topped  with  Tomato,  Cheese  and 
your  choice  of  three:  5.S5 

Pepperoni  Italian  Sausage 

Mushrooms  Green  Peppers 

Onions  Artichokes 

White  Pizza 

Brushed  with  Olive  Oil,  Garlic,  and 
topped  with  Mozzarella,  Provolone 
and  Parmesan  Cheese.  4.95 

J.B.'s  Famous  Chili 
Served  with  Pita  Chips.  4.95 


Soup  Du  Jour 

A  crock  of  hearty  country-style  soup 
with  Crusty  Bread.  2.50 
A  Cup  of  Soup.  1.25 

Onion  Soup 

Rich,  homestyle  flavor  topped  with 
bubbling  Emmenthal  Cheese,  served 
with  Crusty  Bread.  3.35 
Chicken  Fettuccini 
Spinach  Pasta  with  a  sauce  of 
Cream,  Chicken  strips,  Mushrooms  and 
Tomatoes.  6.25 
Vermicelli  Genovese 
A  Garlic  Butter  Sauce  with  Basil, 

Olives,  Artichokes,  Tomatoes  and 
Parmesan  Cheese.  4.65 

Vermicelli  Carbonara 
A  thin  spaghetti  style  Pasta  with  a  sauce 
of  Cream,  Romano  and  Parmesan  Cheese, 
Red  Onions  and  Bacon.  4.95 

Shrimp  and  Boursin  Fettuccini 
A  sauce  of  Cream,  Garlic  and  Mushrooms, 
combined  with  Spinach  Pasta  and  Shrimp, 
then  topped  with  Boursin.  6.50 
Emmenthal  and  Gruyere  Fondue 
The  classic  -  a  blend  of  cheeses  with 
Chablis  and  Kirsch.  Crusty  Bread  and 
Apple  Slices.  For  two  7.50 
For  four  or  more  11.50 

Cheddar  and  Beer  Fondue 
Aged  Cheddar  Cheese  and  Beer. 

Crusty  Bread  and  Apple  Slices. 

For  two  6.50 

For  four  or  more  10.95 


Cheese  Board 

A  choice  of  four . . .  served  with  Fresh  Fruit  and  Crusty  Bread.  7.95 
Fontina  Italian  Genoa  Salami  Italian  Mozzarella  Italian 
Cheddar  American  Monterey  Jack  American  Smoked  Gouda  Dutch 
Gruyere  Swiss  Jarlsberg  Swiss  Herb  Boursin  French 


PASTA 

Served  with  our  House  Salad  and  Freshly-Baked  Bread  and  Butter. 


Vermicelli  Genovese 

A  Garlic  Butter  Sauce  with  Basil,  Olives,  Artichokes,  Tomatoes  and 
Parmesan  Cheese. 


Chicken  Fettuccini 

Spinach  Pasta  with  a  sauce  of  Cream,  Chicken  strips,  Mushrooms, 

Tomatoes  and  sprinkled  with  Walnuts. 

Vermicelli  Carbonara 

A  thin  spaghetti  Pasta  with  a  sauce  of  Cream,  Romano  and 

Parmesan  Cheese,  Red  Onions  and  Bacon.  8.95 


Shrimp  and  Boursin  Fettuccini 

A  sauce  of  Cream,  Garlic  and  Mushrooms,  combined  with 

Spinach  Pasta  and  Shrimp,  then  topped  with  Boursin.  12.50 

1  Pasta  Primavera 

A  "Look  of  Lean"  Pasta  with  fresh  Vegetables  sauteed  in  a  light  sauce, 

with  Herbs  and  Garlic,  tossed  with  Linguini  and  topped  with 

Monterey  Jack  and  Parmesan  Cheese  (410  calories).  2.75 


STIR-FRY 

A  medley  of  fresh  Carrots,  Mushrooms,  Celery,  Broccoli,  Squash  and  Snow  Peas 
cooked  in  the  Oriental  way  with  light  seasonings.  Served  with  Rice. 

•  Chicken  8.25  (430  calories)  ■  Shrimp  10.95 1375  caloriesl 
■Vegetarian  4.95  (290  calories)  ■  Beef  Tenderloin  9.25  (490  calories) 
(Calorie  counts  do  not  include  Rice.) 


PIZZA 


Romano  Pizza 

Topped  with  Tomato,  Cheese  and 
your  choice  of  three:  5.95 

Pepperoni  Italian  Sausage 

Mushrooms  Green  Peppers 

Onions  Artichokes 


White  Pizza 
Brushed  with  Olive  Oil, 

Garlic,  and  topped  with 
Mozzarella,  Provolone 
and  Parmesan  Cheese.  4.95 


SEAFOOD 

Served  with  our  House  Salad,  Fresh  Vegetable,  and  Freshly-Baked  Bread  and  Butter. 

Catch  of  the  Day 

A  choice  of  two  of  the  finest  Seafoods  available. 

Market  Price 

i  Broiled  Haddock  Filet  (400  caloriesl 

A  mild  Whitefish  brushed  with  Dijon  Butter. 

10.25 

Char-Grilled  Shrimp 

Served  on  a  bed  of  Rice  with  melted  Butter. 

11.95 

Scallops  and  Shrimp 

In  a  light  Wine-Cream  Sauce  with  Mushrooms  and  topped 
with  Parmesan  Cheese  Crumbs. 

12.95 

Cajun  Shrimp 

Sauteed  with  spicy  Cajun  seasonings  and  served  with  Rice. 

11.95 

SPECIALTIES 

Served  with  our  House  Salad,  Fresh  Vegetable,  and  Freshly-Baked  Bread  and  Butter. 


Char-Grilled  Pork  Tenderloin 

With  a  Cabernet  Peppercorn  Sauce, 

10.25 

■  Chicken  Marsala 

A  "Look  ol  Lean"  offering  with  boneless  Breast  of  Chicken 
sauteed  with  Mushrooms  and  Marsala.  1340  caloriesl. 

9.25 

Tenderloin  Steak 

An  8  oz.  Steak  served  with  sauteed  fresh  Mushrooms  and 
grilled  Onions. 

11.95 

Char-Grilled  Rib  Steak 

13,95 

FONDUES 

An  Entree  For  Two 

Served  with  Crusty  Bread  and  Apple  Slices  for  dunking. 

With  a  Tossed  House  Salad,  1.50  additional. 

Cheddar  and  Beer  Fondue 

A  robust  flavor  of  aged  Cheddar  and  Beer. 

10.95 

EmmentbaS  and  Gruyere  Fondue 

The  classic  -  a  blend  of  Cheeses  with  Chablis  and  Kirsch. 

11.50 

■The  Look  of  Lean  -  low  calorie  items  prepared  with  fresh  ingredients  and 
seasoned  with  garden  herbs  and  spices.  The  calorie  count  does  not  include  bread  and  butter. 

SANDWICH 


Country  Croissant 

Chunky  Chicken  Salad  and  shaved  Ham  on  a  flaky  Croissant. 

Served  with  Fresh  Fruit. 

6.10 

Tuna  Melt  , ,  .. 

Tuna  Salad  on  a  flaky  Croissant  covered  with  melted  Cheddar  Cheese. 

5.60 

Reuben  Grill 

Corned  Beef,  Sauerkraut  and  Swiss  Cheese  grilled  on  Rye  Bread. 

Served  with  French  Fries  and  Dill  Pickle. 

6.50 

Deli  Stack 

Ham,  Turkey  and  Swiss  Cheese  sliced  thin  with  Tomatoes  and 

Lettuce  on  Rye  Bread,  French  Fries  and  Dill  Pickle. 

6.25 

Hot  Brown  Grill 

Shaved  Turkey  Breast  and  Tomato  slices  on  toast  topped  with 

Rarebit  and  Bacon  slices  or  sauteed  Mushrooms. 

6.50 

Cheese  Steak 

Thinly-sliced,  sauteed  Tenderloin  and  grilled  Onions  topped  with 
melted  Monterey  Jack  on  a  Crusty  Roll,  French  Fries. 

6.50 

Italian  Sausage  Sandwich 

Grilled  Sausage  on  a  Crusty  Roll  with  sauteed  Green  Pepper 
and  Onions,  A  side  of  Matinara  Sauce  and  French  Fries. 

5.50 

Grilled  Chicken  Breast  Sandwiches 

On  a  Crusty  Roll  with  French  Fries, 

Cajun  Spiced  Chicken  with  Lettuce  and  Tomatoes. 

5.95 

Chicken  Parmesan  with  Marinara  Sauce. 

6.25 

Chicken  Club  with  Bacon,  Lettuce  and  Tomatoes. 

6.25 

Soup  and  Sandwich 

A  crock  of  our  Soup  du  Jour  and  a  specially  selected  Sandwich, 

Priced  Daily 

CHILI 

Our  famous  hearty  Chili  is  not  made  with  the  usual  ground  beef. 

It  features  Tenderloin,  Italian  Sausage,  Kidney  Beans,  a  blend 
of  seasonings  and  Wine,  topped  with  Cheddar  Cheese  and  Green  Onions. 
Served  with  our  House  Salad  and  Pita  Chips.  6.95 

These  selections  from  our  lunch  menu  are  available  all  day. 


J 

BURGERS 

Our  thick,  juicy  Burgers  are  made  from  lean  Ground  Chuck 
cooked  to  order,  served  on  a  Toasted  Bun  with  French  Fries. 

==h. 

Natural  Burger 

Juicy  and  lean. 

5.50 

Bacon  Burger 

A  tasty  combination  of  crisp  Bacon  slices  and  Cheddar  Cheese. 

5.95 

The  Club  Burger 

Our  juicy  Burger  topped  with  Cheese,  Bacon,  Lettuce  and  Tomato. 

6.25 

Cheeseburger 

With  your  choice  of:  Gruyere,  Fontina,  Monterey  Jack, 

Mozzarella,  Cheddar,  Bleu  Cheese,  Herb  Boursin,  Jarlsberg,  Smoked  Gouda. 

5.75 

ChiBi  Burger 

Topped  with  our  famous  Chili. 

6.25 

SALADS 

Cobb  Salad  Bowl 

Chilled  greens  topped  with  Red  Cabbage,  Green  Onions, 

julienne  Turkey,  Bleu  Cheese,  crumbled  Bacon,  Tomato  and  Egg  quarters. 

Served  with  hot  Cobb  Dressing. 

Small  Cobb  Salad 

8.95 

5.25 

Shrimp  and  Pasta  Salad 

Shrimp  tops  a  salad  of  Rotini  and  fresh  Vegetables  with 

Mustard  French  Dressing,  garnished  with  Tomatoes,  Egg  and  Pita  Chips. 

9.95 

Fresh  Fruit  Plate 

Pineapple,  Melon,  Apple  and  Grapes,  with  Honey  Yogurt  Dressing. 

6.95 

Spinach  Salad 

With  Bacon,  Mushrooms,  Egg,  Onions,  and  a  Sweet  n  Sour  Dressing. 

Small  Spinach  Salad 

7.75 

3.95 

Chicken  and  Fruit  Saiad 

Chicken  Salad  with  Almonds,  fresh  Melon,  Pineapple  wedges 
and  a  bunch  of  Grapes. 

8.95 

Tossed  House  Salad 

With  your  choice  of  Dressing. 

2.50 

These  selections  from  our  lunch  menu  are  available  all  day. 

_ 1^ 
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U  E  S  S 

E  RT  S 

Toll  House*  Pie 

Chocolate  Mousse 

Filled  with  Nestle*  Semi-Sweet 

A  mound  of  rich,  creamy  Chocolate 

Chocolate  Morsels  and  Walnuts.  Topped 

Mousse  laced  with  Orange  Liqueur  and 

with  Ice  Cream  and  Chocolate  Sauce.  3.85 

topped  with  Whipped  Cream.  2.95 

Cheese  Cake 

For  Two  or  More  . . . 

Plain  or  with  Strawberries.  3.50 

Chocolate  Fondue 

Apple  Walnut  Pie 

Warm,  rich  Chocolate  laced  with 

Baked  with  a  crunch  Walnut  Topping 

Liqueur,  served  with  chunks  of 

and  Whipped  Cream.  3.50 

fresh  Fruit,  Marshmallows  and 

A  la  Mode  3.85 

Pound  Cake.  6.95 

Selection  of  Ice  Cream  1.95 

Fresh  Seasonal  Fruit 

C  0  0  L 

E  R  S 

Fuzzy  Fruit 

Frazzled  Strawberry 

Peach  Schnapps  with  Grapefruit  Juice. 

Strawberry  Schnapps  with  Gingerale. 

Cranberry  Cooler 

Apple  Cooler 

Amaretto,  Cranberry  and  Orange  Juice. 

Apple  Schnapps  with  Club  Soda. 

Peach  Spritzer 

Bartles  St  Jaymes 

Peach  Schnapps,  Chablis  and  Club  Soda. 

A  citrus  fruit  and  Wine  Cooler. 

COFFEE 

&  TEAS 

Cappuccino 

Cappuccino  L'Amour 

Our  own  special  recipe.  1.75 

Espresso,  Chocolate,  Cream,  Brandy,  Rum, 

Gin,  Galliano  and  Creme  de  Cacao.  4.00 

Espresso  1.50 

Cappuccino  au  Marnier 

Cappuccino  di  Saronno 

Espresso,  Grand  Marnier,  Mocha  and 

Espresso,  Amaretto  and  Whipped  Cream.  4.00 

Whipped  Cream.  4.00 

We  serve  freshly  ground  Coffee  and  Brewed  Decaffeinated  Coffee 

and  a  variety  of  Specialty  Teas  in  a  bottomless  cup, 

Sunday  Brunch 

We  do  it  buffet-style,  so  you  can  go  back  for  more  as  often  as  you  like. 

Carved  Meats,  Pasta  Bar,  Waffles,  Eggs,  Vegetables, 

Salads  and  a  bountiful  Dessert  Table. 

Our  entire  menu  is  available  for  take  out. 

rJ 
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WINE  LIST 


White  Wines 

Chardonnay 

Dry,  full  body,  superb  with  fondues,  fish  and  fowl. 

Concannon,  California,  1985 . 

Kendall-Jackson,  California,  1985 . 

Raymond,  Napa,  California,  1984  . 

Torresella,  Italy,  1984 . 

110  Puligny-Montrachet,  Jaboulet,  France,  1985 

112  Pouilly  Fuisse,  Alexis  Lichine,  France,  1984 . 


102 

104 

106 

108 


16.95 

16.95 

.19.00 

.10.95 

.42,00 

.22.95 


114 

116 

118 


Sauvignen  Blanc 

Dry,  medium  body,  fruity,  a  natural  with  seafood  or  poultry. 

Concannon,  California,  1984 . 

Fume  Blanc,  Robert  Mondavi,  Napa,  California,  1984 
Pouilly  Fume,  "La  Magherie",  Michel  Redde,  France,  1985 


13.95 

14.95 

15.95 


Chenin  Blanc 

Semi-dry,  medium  bodied  wine,  slightly  tart. 

120  Parducci,  Mendocino,  California,  1985 
122  Vouvray  de  I'Epinay,  Delamotte,  Loire,  1984 

Johannisberg  Riesling 

Light,  medium  body,  sweeter  but  still  delicate. 

124  Chateau  Ste.  Michelle,  Washington  State,  1984 

126  Piesporter  Michelsberg,  Julius  Kayser,  Moselle,  Germany,  1984. 

128  Felton  Empire,  Maritime,  California,  1983/84 

129  Scholl  &  Hillebrand,  Rheingau,  1982/83 . 


9.95 

.12.00 


1 1.95 
.11,00 
.10.95 
9.95 


Other  Whites 

130  Gewiirztraminer,  Klug,  Medaille  d'Or  Macon,  Alsace,  1985 
132  Muscadet,  "Clos  de  Beauregard",  Loire,  1985. 

134  Soave,  Bolla,  Italy,  1984 

136  Frascati,  Marino  Gotto  d'Oro,  Italy,  1985 


.13.00 

9.95 

9.95 

10.95 


240 

242 

244 

246 


Blushes,  Blancs  and  Roses 

ZinfandeS  Rose,  Concannon,  California,  1984. 

White  ZinfandeS,  Sutter  Home,  California,  1985 

Cabernet  Blanc,  Konocti,  California,  1985 . 

''Ey®  of  the  Swan,"  Sebastiani,  California,  1984 


9.95 
.11.00 
1 1.00 
10.95 


please  turn  page  (or  additional  selections 


W I N E  LIST 


Bm  no.  Red  Wines  Bo,,le 

Cabernet  Sauvignon 

Dry,  full  body,  complex  flavor,  best  with  beef. 

348  Robert  Mondavi,  Napa,  California,  1983 . ^1.95 

350  Geyser  Peak,  Sonoma,  California,  1982  . 

352  Chateau  Larose-Trintadon,  Haut-Medoc,  France,  1978 . 

354  St.  Julien,  Chateau  Brannaire,  Bordeaux,  France,  1981/83 . 

356  Beaulieu  Vineyards,  Rutherford  Hill,  California,  1982 . 

Merlot 

Medium  body,  soft  and  fruity,  savor  with  our  chicken  dishes. 

360  Chateau  Ste.  Michelle,  Washington  State,  1981/82 . '*>.95 

362  St.  Emilion,  Chateau  les  Vieux  Maurins,  France,  1982. .  . IAUU 

Pinot  Noir 

Dry,  medium  body,  enhances  most  main  dishes, 

364  Clos  du  Bois,  Sonoma,  California,  1982 . 

365  La  Foret  Rouge,  Joseph  Drouhin,  France,  1983 . Iz'30 

Other  Reds 

366  Beaujolais-Villages,  Prosper  Maufoux,  France,  1985  ]0-95 

367  Zinfandel,  Mirassou,  Monterey  County,  California,  1981  >o./b 

368  Chateauneuf-du-Pape,  Brussane,  France,  1981/83. .  =.35 

369  Chianti,  Classico  Riserva  Ducale,  Ruffino,  Italy,  1982  . U-95 

Sparkling  Wines 

470  White  Star,  Extra  Dry,  Moet  et  Chandon,  France,  N.V.  35.00 

471  Piper  Sonoma  Brut,  Napa  Valley,  California,  1982  21.76 

472  Bom  Perignon,  Champagne,  France,  1980  85.00 

473  Blanc  de  Blanc,  Paul  Cheneau,  Spain,  N.V.  3-80 

474  Asti  Spumante,  Martini  and  Rossi,  Italy,  N.V .  '8.95 

475  Sparkling  White  Zinfandel,  Sutter  Home,  California,  N.V.  11.96 


873-77 


Appetizers 


A1  Spring  Roll  . 


A3  Fantail  Shrimp  (4)  . 

A4  Beef  Skewers  (2)  . 

A5  Barbeque  Ribs  (4) 

A6  Fried  Wonton  (6)  . 


1.00 

A  7  : 

1.00 

A8 

3.95 

A9 

1.95 

A10 

3.95 

All 

1.75 

A12 

Fried  Dumplings  (6)  .  3.50 

Steamed  Dumplings  (6)  .  3.25 


Crab  Meat  Rangoon  (6) .  3.95 

.  7.95 


A13  P°  P°  Spring 'roIUO  Crispy  Egg  Roll  (1)  Fantail  Shrimp  (2)  Fried  Wonton  (2) 
Beef  Skewers  (2)  Barbeque  Ribs  (2)  Crab  Meat  Rangoon  (2) 


Soup 

.  1.00 

05 

Dragon  Phoenix  Soup  (2)  . . 

02 

....  1.00 

06 

House  Special  Soup  (2)  . . . . 

.  1.25 

07 

Vegetable  Wonton  Soup  (2) 

04 

Bean  Curd  with  Vegetable  (2)  . , 

.  3.00 

08 

Sizzling  Rice  Soup 

(Shrimp  or  chicken)  (2) 

3.75 

4.25 


Poultry 


.  6.95 

CIO 

Chicken  with  Snow  Peas  . 

.  6.95 

Cll 

Chicken  with  Assorted  Vegetables 

.  6.95 

C12 

.  6.95 

C13 

‘Chicken  with  Spicy  Tea  Sauce  . 

.  6.95 

C14 

Lake  Tang-Ting  Chicken  . 

.  6.95 

D1 

.  6.95 

D2 

.  6.95 

D3 

Peking  Duck  . 

..  6.95 

Pork 

'AhAf 

..  6.25 

P6 

P2  *Shredded  Pork  with  Garlic  Sauce  . . 

P3  ‘Double  Cooked  Pork  . 

P4  ‘Pork  with  Spicy  Tea  Sauce  . 

PS  ‘Hunan  Pork . 

..  6.75 
..  6.75 
..  6.95 
..  6.95 

P7 

P8 

P9 

Pork  with  Snow  Peas  . 

Roast  Pork  with  Chinese  Vegetables 
Shredded  Pork  Peking  Style  . 

6.95 

7.25 

7.25 


8.50 

8.50 

22.00 


6.95 

6.95 

6.95 

6.95 


Beef 


Bl 

B2 

B3 

B4 

B5 

B6 

B7 

B8 

B9 

BIO 

Bl  1 

B12 

B13 

B14 

B15 


V! 

V2 

V3 

V4 

V5 


7.25 

7.25 

7.25 

7.25 

7.25 

7.25 

7.25 

7.25 

7.25 

7.50 

7.50 

7.50 

7.50 

7.50 

7.50 


•Bean  Curd  Szechuan  Style 
House  Special  Bean  Curd 
Assorted  Vegetables  Deluxe 
♦Szechuan  Style  String  Bean 
♦Eggplant  with  Garlic  Sauce 


•Beef  Szechuan  Style  . 

Broccoli  Beef . 

Pepper  Steak . 

Beef  with  Snow  Peas  . 

Beef  with  Oyster  Sauce  . 

•Beef  with  Garlic  Sauce  . 

•Rung  Pao  Beef . 

♦Curry  Beef  . .  , 

Beef  with  Bamboo  Shoots  and  Black  Mushrooms 

Beef  with  Assorted  Vegetables  . 

Beef  Peking  Style  .... 

Cashew  Beef  . 


♦Hunan  Beef  . 

♦Mongolian  Beef . 

♦Beef  with  Spicy  Tea  Sauce 


th  Garlic  Sauce  . 

&  Water  Chestnuts  ...... 

and  Bamboo  Shoots 
Curd  in  Brown  Sauce  . . 


5.75 

5.95 

5.95 

5.95 


51  Sweet  &  Sour  Shrimp  .... 

52  *Shrimp  with  Garlic  Sauce  . 

53  *Kung  Pao  Shrimp  . 

54  Shrimp  with  Lobster  Sauce 

55  Shrimp  with  Cashew  Nuts 
SI  1  *Shrimp  with  Chili  Sauce 

512  ♦Lobster  Szechuan  Style  in  Chili  Sauce 

513  Lobster  Cantonese  Style . 


7.25 

S6  Shrimp  with  Snow  Peas 

8.25 

S7 

Shrimp  with  Green  Peas 

8.25 

S8 

Shrimp  with  Broccoli  . . 

8.25 

S9 

8.25 

S10 

514  ‘Scallops  in  Chili  Sauce  ... 

515  ‘Scallops  with  Garlic  Sauce 

516  Whole  Steamed  Fish . 


S 1 7  ‘Whole  Crispy  Fish  Hunan  Style 


8.25 

8.25 

8.25 

8.75 

8.75 

8.25 

11.50 

11.50 

8.50 

8.50 

12.95 

12.95 


•  HOT  AND  SPICY 

We  can  alter  the  spice  to  your  taste. 


|  China  Garden  | 
|  Family  Dinners  § 


All  dinners  include: 

Crispy  Egg  Roll  Steamed  Rice,  Hot  Tea,  Fortune  Cookies 
Choice  of  Soup:  Wonton  Soup,  Egg  Drop  Soup  or  *  Hot  and  Sour  Soup 


Dinner  for  Two 


(A) 

Sweet  &  Sour  Pork 
Broccoli  Beef 
$15.95 

(B) 

Almond  Chicken 
*  Beef  Szechuan  Style 
$16.50 

(A) 

Sweet  &  Sour  Pork 
Almond  Chicken 
Pepper  Steak 
$23.50 

Dinner  for  Three 

(B) 

*  Beef  Szechuan  Style 
Moo-Goo  Gai  Pan 
Shrimp  with  Lobster  Sauce 
$26.50 

(A) 

Almond  Chicken 
Sweet  &  Sour  Pork 
Broccoli  Beef 

Shrimp  with  Green  Peas 
$32.50 

Dinner  for  Four 

(B) 

Moo  Goo  Gai  Pan 
♦  Beef  Szechuan  Style 
Shrimp  with  Lobster  Sauce 
*  General  Tso’s  Chicken 

$35.50 

*  HOT  AND  SPICY 

We  can  alter  the  spice  to  your  taste. 


Moo  Shee 


5 

(with  four  pancakes) 
each  extra  pancake . 25c 


Chow  Mein  (Fried  Noodles) 


1 

2 

3 

4 

5 

6 

7 


Chicken  Chow  Mein 
Pork  Chow  Mein 
Vegetable  Chow  Mein 

Beef  Chow  Mein . 

Shrimp  Chow  Mein  . 


Lo  Mein  (Chinese  Soft  Noodles) 


Chicken  Lo  Mein  . 5.25 

Pork  Lo  Mein .  5.25 

Vegetable  Lo  Mein . if .  .B  . .  .1 .  5.25 

Beef  Lo  Mein  . - .  5.50 

Shrimp  Lo  Mein . . . . J .  5.50 

House  Special  Lo  Mein .  6.25 

Pan  Fried  Noodles  with  Meat  .  8.95 


Shrimp,  Pork  and  Chicken  with  real  Chinese  Pan  Fried  Noodles 


Fried  Rice 

Egg  Foo 

Young 

Chicken  Fried  Rice  . 

4.50 

1 

Chicken  Foo  Young  . . 

.  5.75 

Pork  Fried  Rice  . 

. .  4.50 

2 

Pork  Foo  Young  . 

.  5.75 

Vegetable  Fried  Rice  . 

. .  4.50 

3 

Vegetable  Foo  Young  . 

.....  5.75 

Beef  Fried  Rice . 

. .  4.95 

4 

Beef  Foo  Young . 

.  6.25 

Shrimp  Fried  Rice  . 

. .  4.95 

5 

Shrimp  Foo  Young  ... 

.  6.25 

House  Special  Fried  Rice  . 

. .  5.25 

6 

House  Special  Foo  Young  . 

.....  6.75 

(Shrimp,  Chicken,  Pork) 

Yang  Chow  Fried  Rice  . 

(Combination  Fried  Rice) 

..  5.50 

Afk  !L&c^ 

dsL 

4.95 

4.95 

4.95 

5.25 

5.25 


*1.  General  Tso’s  Chicken  . 

Tender  chunks  of  chicken  lightly  fried  in  a  hot  spicy  sauce. 

This  dish  was  invented  by  a  famous  private  chef  of  General  Tso's 
in  the  Szechuan  army. 

2.  Honey  Chicken  . . .  . .' . . 

Chunks  of  golden  fried  chicken  smothered  with  special  sauce. 

3.  Crispy  Sesame  Chicken  . 0 . . 

Crispy  tender  diced  chicken  in  a  special  sauce  with  seseme  seeds. 

*4.  Orange  Flavor  Chicken  . 

This  very  special  dish  is  recommended  by  our  chef.  It  is  prepared  exactly 
the  same  way  we  make  our  orange  flavor  beef  Try  it  —  you  will  like  it. 

*5.  Imperial  Chicken  . 

Crispy  tender  diced  chicken  sauteed  in  a  special  sauce. 

*6.  House  Special  Chicken  . 

Boneless  chicken  breast  dipped  in  a  special  baiter,  and  fried  to  a  golden  brown  with 
sauteed  vegetables  in  a  hot  spicy  sauce. 

7.  Lemon  Chicken . . . . 

Boneless  chicken  breast  dipped  in  a  special  batter  and  fried  to  a 
golden  brown,  simmered  in  a  fresh  lemon  sauce. 

*8.  Orange  Flavor  Shrimp  . 

Jumbo  shrimp  sauteed  with  dried  orange  peels  in  the  chef’s  sauce. 

9.  Lake  Tung-Ting  Shrimp  . ...X  vA Yii  m)  . 

Jumbo  shrimp  marinated  with  broccoli,  mushrooms,  roast  pork,  and 
bamboo  shoots  with  white  sauce. 

*10.  Shrimp  Royal  . 

Tender  Chicken  and  Jumbo  Shrimp  sauteed  in  the  chef  s  spicy  sauce, 
and  surrounded  with  broccoli. 

*11.  General  Tso’s  Shrimp  . 

Jumbo  Shrimp,  red  and  green  peppers,  baby  corn,  and  straw  mushrooms  sauteed 
in  General  Tso ’s  sauce. 

*12.  Szechuan  Jumbo  Shrimp  . 

Tender  Jumbo  Shrimp  sauteed  in  the  chefs  special  hot  chili 
sauce  with  walnuts  on  rice  noodles. 

*13.  Ocean  Flavor  Prawns  . 

Giant  Prawns  sauteed  with  shredded  Chinese  mushrooms, 
shredded  meat,  and  shredded  pepper  in  a  hot  spicy  sauce. 


8.50 

8.50 

8.55 

8.50 

8.50 

8.25 

8.25 

9.95 

8.75 

9.50 

9.95 

9.95 

9.95 


10.95 


•14.  Mother  and  Baby  Shrimp . ’ "  ’  ’ 

Jumbo  Shrimp,  and  Baby  Shrimp  sauteed  in  different  sauces  and  served  side  by  side. 

15.  Lover  in  the  Star  . 

Tender  sliced  beef  with  sliced  chicken  and  vegetables. 

16.  Triple  Delicacy . 

Shrimp,  beef,  and  chicken  sauteed  with  Chinese  vegetables 
in  a  brown  sauce. 

•17.  Shrimp  and  Pork  Hunan  Style  . 

Sauteed  shrimp  with  chili  sauce  on  the  left  side  and  shredded  pork 

with  black  bean  sauce  on  the  right  side,  both  in  a  hot  spicy  sauce.  Hunan  style. 

18.  Happy  Family  . 

Assorted  seafood  sauteed  with  chicken,  beef,  roasted  pork,  and  Chinese  vegetables. 

•19.  Double  Delight  with  Garlic  Sauce . 

Fresh  scallops  and  shrimp  sauteed  with  shredded  vegetables  in  garlic  sauce. 

•20.  Rung  Pao  Combination  . 

Fresh  scallops,  shrimp,  beef  and  chicken  sauteed  with  crispy 
vegetables  in  hot  and  spicy  Kung-Pao  sauce. 

•21.  Beef  with  Scallops,  Hunan  Style  . 

Slices  of  fresh  beef  and  scallops  with  broccoli,  cooked  with  the 
chef's  special  sauce. 

22.  Crystal  Scallops  . . .  y“v  r. ......  J ...  1 . 

Fresh  scallops  sauteed  with  black  mushrooms,  broccoli  and 
red  peppers  in  the  house  special  sauce. 

•23.  Red  Rose  Scallops . 

Fresh  scallops  sauteed  with  Chinese  vegetables  In  hot  spicy  red  oil 
and  the  chef's  special  sauce. 

24.  Crispy  Sesame  Beef  . . 

Crispy  tender  fdlet  of  beef  with  sesame  seeds. 

*25.  Orange  Beef  . 

Tender  slices  of  beef  sauteed  with  dried  orange  peels  In  the  chef's  sauce. 

•26.  Dragon  and  Phoenix . 

A  combination  of  shrimp  in  a  light  sauce  and  large  chunks  of 
chicken  with  spicy  sauce. 

•27.  Three  Taste  Shrimp . 

Shrimp  sauteed  in  three  different  sauces  served  side  by  side. 

28.  Seafood  Delight . 

Shrimp,  scallops,  lobster  meat  and  assorted  seafood  sauteed 
with  Chinese  vegetables  in  white  sauce. 

29.  Rainbow  Lobster  . 

Chunks  of  fresh  Lobster  meat  sauteed  with  red  peppers,  snow  peas,  water  chestnuts, 
Chinese  mushrooms,  winter  bamboo,  and  baby  corn  in  a  delicious  white  sauce. 


8.75 

9.50 

9.50 

9.50 

10.95 

11.95 

9.50 

8.50 

8.50 

9.25 

9.25 

12.50 

12.50 

12.50 

12.50 


•  HOT  AND  SPICY 

We  can  alter  the  spice  to  your  taste. 


9.95 


30.  Shrimp  and  Chicken  in  a  Bird’s  Nest  . 

Tender  diced  chicken,  baby  shrimp,  nuts,  and  vegetables 
sauteed  with  Peking  Sauce  in  a  basket. 


31.  Seafood  in  a  Bird’s  Nest  . 

Jumbo  shrimp,  scallops,  crabmeat.  and  assorted  Chinese  vegetables  sauteed 
with  our  chefs  special  sauced  served  in  a  fried  potato  basket. 

32.  Chicken  with  Stealing  Mice . . . . . 

Sauteed  tender  sliced  chicken  and  mixed  vegetables  in  a  special 
white  wine  sauce  served  with  sizzling  rice  on  a  hot  platter. 

33.  Shrimp  with  Sizzling  Rice  . 

Sauteed  shrimp  and  mixed  vegetables  in  a  special  white  wine  sauce  served 
with  sizzling  rice  on  a  hot  platter. 


34.  Seafood  with  Sizzling  Race  ■  ■  •  . . . 

Fresh  lobster,  crabmeat,  scallops,  and  shrimp  with  mixed  vegetables 
in  a  special  white  wine  sauce  served  with  sizzling  rice  on  a  hot  platter. 


Desserts 


Almond  Cookies  (2)  . . 
Pineapple  Chunks  . . . 

Ice  Cream  . 

Lichees . 

Sesame  Fried  Banana 


Beverages 


11.50 


8.75 


9.25 


12.50 


.75 

1.00 

1.00 

1.25 

2.50 


.65 

.65 

.65 

.75 


—  Minimum  Charge  Each  Person 

—  Dry  Noodles  (per  bag) . 

—  Fortune  Cookies  (6  pc.)  ...... 

—  Extra  White  Rice  . 

—  Extra  Meat  . 

—  Extra  Vegetable  . 


China  Garden 
Special  Lunch 
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3. 

4. 
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6. 

7. 
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9. 

10. 
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*13. 

14. 
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17. 
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24. 


Weekday  Lunch  Special  Menu 

Served  Monday  thru  Friday  1 1:30  a.m.  to  3:00  p.m. 
and  Saturday  Noon  to  3:00  p.m. 


Moo  Goo  Gai  Pan 


Broccoli  Chicken 


Kung  Pao  Chicken 
Szechuan  Chicken 


General  Tso’s  Chicken 
Cashew  Chicken . 


Chicken  with  Assorted  Vegetables 
Broccoli  Beef  . 


Pepper  Steak 


Szechuan  Beef  . 

Sweet  and  Sour  Pork  . 

Shredded  Pork  with  Garlic  Sauce 
Fried  Shrimp  . 


Shrimp  with  Garlic  Sauce  . 

Shrimp  with  Lobster  Sauce  . 

Shrimp  with  Assorted  Vegetables 


.  2.75 
.  3.50 
.  3.75 
.  3.50 
.  3.75 
.  3.75 
.  3.75 
.  4.00 
.  4.00 
.  4.00 
.  4.00 
.  4.00 
.  4.75 
4.25 
4.25 
4.25 
4.25 
4.25 

3.75 
4.25 
4.00 

4.75 
4.75 
4.75 


All 

Choice  of  Soup:  Wonton 
Steamed  Rice  or 


Lunch  Combination  (Egg  Roll, 
Chicken  (or  Pork  or  Vegetable) 
Shrimp  (or  Beef)  Chow 
Pork  (or  Chicken) 

Shrimp  (or  Beef)  Fried  Rice 
Assorted  Vegetables  Deluxe 
Sweet  and  Sour  Chicken  . . . 
Almond  Chicken . 


or  *Hot  and  Sour  Soup 
Fortune  Cookies 


*  HOT  AND  SPICY 

We  can  alter  the  spice  to  your  taste. 


Lunch  minimum  charge  each  person  $2.75 


CHINA  ISLAMIC 

Restaurant 


Peking  Cuisine 


^£usicAecsv  S^iecta/ 

$3.50 

MONDAY  -  FRIDAY  11:00  —  3:00  P.M. 
INCLUDE:  SOUP,  EGO  ROLL,  ,  &  RICE 

'  6  ii 

CHOICE  OF  ONE  DISH  PER  PERSON 
M  M  Or  03  BEEF  WITH  GREEN  ONION 

&  flf  41  03  BEEF  WITH  SPICY  SAUCE 

W  03  BEEF  WfTH  BELL  PEPPER 

®?  3S  *¥  03  BEEF  WTTH  PICKLED  CABBAGE 
IS  41  03  BEEF  WITH  BROCCOLI 


®  | IT  CHICKEN  WTTH  PEANUTS 

IN  HOT  PEPPER  SAUCE 


K  S  i  T  CHICKEN  WITH  CASHEW  NUTS 

■ttn  ffi  St  T  CURRY  CHICKEN 

t  I  S  BEEF  CHOP  SUEY 

Si  it  S?  CHICKEN  CHOP  SUEY 

(S  SI  W  SHRIMPS  CHOP  SUEY 


SHRIMPS  WITH  LOBSTER  SAUCE 


Si  4S 


1.  #  IS  EGG  ROLLS  (4) . 2.45 

2.  fp  1  #  FRIED  WONTONS  (10) . 2,^s 

3.  .  I . 


4.  st  mt  2  *  m 

5.  ®  a  s  *  m 


6.  HI 


9. 

10. 


iE  1 


13. 

14. 

15. 


7. 

8.  £  3S  ^  fa  S 

mmsssm 
u.  st  an  9 
12.  ^  ^ 


IE  ® 


CRAB  MEAT  CREAM  CORN  SOUP . 4.50 

THREE  FLAVORS  SIZZLING  RICE  SOUP . 5.50 

THREE  FLAVORS  WONTONS  SOUP . 550 

LAMB  WITH  CHINA  CABBAGE  SOUP . 4.85 

BEEF  WTTH  BEAN  NOODLE  SOUP . 3.60 

SPINACH  WITH  BEAN  CURD  SOUP . 3.60 

HOT  &  SOUR  SOUP . 4-25 

OX-HASLET  SOUP . 360 

SHRIMP  WITH  CHICKEN  SOUP . 550 

MUTTON-HASLET  SOUP . 360 

EGG  FLOWER  SOUP . 3  50 


■v'  &  (~/oa/ol  Q^iAAeb 

16.  18  4^  SPICY  BEEF . 4  20 

17.  31  S  4  ©  COLD  OX-TENDON . 4  20 

18.  M  m  X-  tt  SPICY  OX-TRIPE . 4  20 

19.  «  IS  &  &  CHICKEN  &  GROUND  GREEN  BEANS  SHEETS  . 5.25 

20.  St  M  S  £  OX-TRIPE  &  GROUND  GREEN  BEANS  SHEETS  . 5.25 

21.  it  *9  ffi  &  JELLY  FISH . 5-5° 

22.  SI  □  *  . 420 

:M  M  S^ea/  ^aact' 

23.  to  IS  SAUTEED  SHRIMPS  . 7.65 

24.  3  S  tg  SHRIMPS  WITH  SNOW  PEAS  . 7  2P 

25.  l*J  SHRIMPS  WITH  FRESH  BROCCOLI .  I,,t6 

26.  #  JS  *S  SHRIMPS  WTH  SEASONAL  VEGETABLES .  bM 

27.  18  *  IK  SHRIMPS  WITH  CASHEW  NUTS . 7.65 

28.  £  M  <6  BRAISED  SHRIMPS . 7.65 

29.  ^  g  IB  SHRIMPS  WTH  PEANUTS  IN  HOT  PEPPER  SAUCE . 7.65 

30.  Si  S  US  SHRIMPS  WTH  SPICY  SAUCE . 7.65 

31.  SI  l»  tS  SWEET  &  SOUR  SHRIMPS . &.&•" 

32.  *  m  38  MOO-SHU  SHRIMPS . 7.65 

33.  <8  £  M  K  SUCE  FISH  W/  BLACK  MUSHROOM  &  BAMBOO  SHOOTS  7.65 

34.  B  &  M  X  SLICES  FISH  WTH  SNOW  PEAS . 7.65 

35.  SI  IS  Si  Jt  SWEET  &  SOUR  SLICE  FISH  . 7.65 

36.  D  {  |  WHOLE  STEAMED  FISH . (seasonal) 

37.  a  m  M  HOT  SPICY  WHOLE  FISH . (seasonal) 

38.  E  IS  M.  FISH  WITH  BROWN  SAUCE  . (seasonal) 

39.  18  gg  HR  SWEET  &  SOUR  WHOLE  FISH . (seasonal) 

40.  !g  fig  m  SHRIMPS  WTH  LOBSTER  SAUCE . 

41.  HR  S  HR  It  SLICE  FISH  WTH  SPICY  SAUCE . 7.65 


4-  I 


42.  If  85  ‘X  03  BEEF  WTH  BROCCOU . 5.55 

43.  HUM  ^  03  BEEF  WTH  GREEN  ONIONS . 5.55 

44.  £  X-  03  BEEF  WTH  BLACK  MUSHROOM  &  BAMBOO  SHOOTS  . . .  5.55 

45.  %  if  X  03  MONGOLIAN  BEEF . 5.55 

46.  j*  X  X  03  BEEF  WITH  HOT  PEPPER . 5.55 

47.  ®  »  X  03  BEEF  WTH  OYSTER  SAUCE . 5.55 

48.  *  5  X  03  BEEF  WTH  SNOW  PEAS  . 5.55 

49.  <g  jg  X  1*1  BEEF  WTH  BLACK  &  WHITE  MUSHROOMS  . 5.55 

50.  »1  4=  03  CURRY  BEEF . 5.55 

51.  |  T  t  fl  BEEF  WITH  DRY  BEAN  CURD . 5.55 

52.  a  S  X  03  BEEF  WTH  SPICY  SAUCE . 5.55 

53.  %  «  X  Si  BEEF  WITH  PEANUTS  IN  HOT  PEPPER  SAUCE . 5.55 

54.  {  {  t  BEEF  WTH  CASHEW  NUTS . 5.55 

55.  «  8$  X  1*1  BEEF  \\TH  PEKING  SAUCE . 5.55 

56.  Iff  HI  41  03  BEEF  WTH  GREEN  CABBAGE . 5.55 

57.  iff  (8  ^  03  BEEF  WITH  BELL  PEPPER  . 5.55 

58.  ®  ^  03  BEEF  WTH  PICKLED  CABBAGE . 5.55 

59-  . ^ 

60.  M  !@  X  03  LAMB  WTH  GREEN  ONIONS . 6  25 

61.  JET  ffi  X  03  . . 

62.  . 67s 

63.  A  Hi  X  03  MOO-SHU  gxtX  . Az5 

64.  . 

65.  if  ta  X-  03  TOMATO  BEEF . 535 


1.1  Tli 

66.  ?f  I  I  ft  CHICKEN  WTTH  FRESH  BROCCOLI . 

67.  S  a  m  K  CHICKEN  WTTH  SNOW  PEAS . 5.55 

68.  t  t  S  T  CHICKEN  WTTH  ALMOND . 5.55 

69.  m  %  9-  ft  CHICKEN  WITH  MUSHROOM  . 5.55 

70.  »  ¥  »  T  CHICKEN  WITH  HOT  PEPPER . 5.55 

71.  «II  a  SSI  T  CURRY  CHICKEN . 5.55 

72.  t,  ffi  m.  T  CHICKEN  WITH  PEANUTS  IN  HOT  PEPPER  SAUCE . 5.55 

73.  IS  *  T  CHICKEN  WITH  CASHEW  NUTS  . 5.55 

74.  K  m  fit  T  CHICKEN  IN  BROWN  SAUCE . 5.55 

75.  £  *  S  T  CHICKEN  A  LA  VICEROY . 6.55 

76.  . . 

77.  *  *  »  MOOSHU  CHICKEN . 6.25 

78.  ®  s  S  i  CHICKEN  WTTH  SPICY  SAUCE . 5.55 

79.  DEEP  FRIED  CRISPY  CHICKEN  (half)  . 4.55 

80.  DEEP  FRIED  CRISPY  DUCK  (half)  . 7.50 

m 

81 .  LAMB  WITH  PICKLED  CABBAGE  WARM  POT . 9.85 

82.  BEEF  STEW . 9.85 

83.  a  m  S0  BEAN  CURD  WTTH  SOUP  STEW  . 7.65 

84.  ft  SI  8>  ffl  ASSORTED  WARM  POT . 9.85 

85.  £  M  &  SB  FISH  STEW . (seasonal) 


M.  l/e^elctmeAy 

86.  SI  #  08  SAUTEED  BROCCOLI . 3,£p 

87.  »  VP  m  %  SAUTEED  SPINACH  . 3. So 

88.  ft  9.  #  SAUTEED  BEAN  SPROUTS  . 3JSQ 

89.  #  fl-  SB  MIXED  VEGETABLES . 4.95 

90.  £j>  «*  £  SAUTEED  MUSHROOMS  &  BAMBOO  SHOOTS . 4.95 

91 .  £  $  W  |SJ  m  BLACK  MUSHROOM  WITH  GREEN  CABBAGE . 4.95 

92.  Jg  m  Iff  M  BROCCOLI  WITH  OYSTER  SAUCE  . 4.20 

93.  @  jg  #  EGG  PLANT  WITH  BROWN  SAUCE . 4.95 

94.  M  S  ®  T-  EGG  PLANT  WTTH  SPICY  SAUCE . 4.95 

95.  m  $6  a  SS  SZECHUAN  BEAN  CURD . 4.95 

96.  m  «  a  IX  SPICY  BEAN  CURD . 4.95 

97.  *r  m  M  «  BEAN  CURD  ■  BROWN  SAUCE . 4.95 

98.  |  H  #  THREE  FLAVORS  VEGETABLES . 5.95 

99.  E  @  ft  ®  THREE  FLAVORS  FRIED  RICE . 3  95 

100.  m  »  ®  CHICKEN  FRIED  RICE  .  i'59 

101.  ^  ®  BEEF  FRIED  RICE . i'S° 

■3  Q5 

102.  tg  VP  ®  SHRIMPS  FRIED  RICE . J 

103.  f+  U  ft  IS  THREE  FLAVORS  OVER  RICE  . 395 

0  50 

104.  6  ®  STEAMED  RICE . 


Si  ^'Vaact/eA* 

105.  Vbjfy  . 4.6O 

106.  . 4.60 

107.  ¥  l2j rR&'f  . s-bo 

108.  H  m  Vs>  B  THREE  FLAVORS  CHOW  MEIN  . 3.95 

109.  ft  m  CHICKEN  CHOW  MBN . 3,^5 

110.  ft  B  BEEF  CHOW  MEIN . 3,35 

111.  Jg  ft  B  SHRIMPS  CHOW  MEIN . 3.95 

112.  tfSSMI  THREE  FLAVORS  PAN-FRIED  NOODLE . 5.65 

113.  ¥  Si  SS  a  LAMB  WITH  BUCKWHEAT  NOODLE  . 

114.  ®*¥lSllSffi  LAMB,  PICKLED  CABBAGE  WITH  BUCKWHEAT  NOODLE 

115.  71  #1  ‘P  fa  m  BEEF  DOUGH  SLIDE  NOODLES . 3.60 

116.  Ti  #1  ¥  1*3  S  LAMB  DOUGH  SLIDE  NOODLES . 3.60 

117.  X  S§  S  NOODLE  COMBINATION  . 3.6O 

118.  H  SI  ®  i@  THREE  FLAVORS  NOODLE  SOUP . 3,^5- 

119.  «  U  M  @  CHICKEN  NOODLE  SOUP . 3.60 

120.  E  m  *  P*3  S  BEEF  NOODLE  SOUP . 3.60 

121.  ft  ®  @  NOODLE  IN  BROWN  SAUCE . .* . 3.60 

&  -ii.  Spurns 

122.  "  . 

123.  M  &  STEAMED  DUMPLINGS  (10) . 3.60 

124.  M  65  FRIED  DUMPLINGS  (10) . 3.60 

125.  “  .  , 

126.  ¥  M  *  M  SESAME  BREAD  (1) . 

127.  W.  #f  GREEN  ONION  PIES  (1)  . /,25 

128.  ®  fit  BEEF  BUNS  (4) . 3.60 


DIM  SUM 

A  variety  of  savory,  nourishing  snacks  of  minced  meat 
wrapped  in  dough  or  thin  wonton  or  shiu  mai  wrapper, 
cooked  in  various  ways. 

s.wn®n 

KSS+ftft 

asiisa&tftSE 

mumnm 

aJi+S&M 

m  is  m  n 

*  ft  ««  f D 

X  m  BS  8) 

£  *  m 

ti+Xfilffe 

x*$*is8e 

Steamed  Shrimp  Dumpling . 

Steamed  Pork  Dumpling . 

Steamed  Shark's  Fin  Dumpling . 

Steamed  Minced  Beef  Balls . 

Steamed  Meat  Dumplings . 

Steamed  Shredded  Chicken  Rolls . 

Spareribs  with  Black  Bean  Sauce . 

Chicken  Claws  with  Black  Bean  Sauce  .  .  . 

Rice  Rolls  with  Shrimp  Filling . 

Rice  Rolls  with  Minced  Beef  Filling . 

Rice  Rolls  with  B.B.Q.  Pork  Filling . 

Traditional  Sticky  Rice . 

Steamed  Bun  with  B.B.Q.  Pork  Filling.  .  . 
Steamed  Bun  with  Chicken  Filling . 

Baked  Bun  with  B.B.Q.  Pork  Filling . 

Golden  Crispy  Spring  Rolls . 

Deep  Fried  Sesame  Balls . 

HIEBStfe 

aasKsf.! 

Deep  Fried  Salty  Dumplings . 

Custard  Egg  Tart . 

Steamed  Bun  with  Mashed  Lotus  Nuts  . .  . 

Water  Chestnut  Pudding . 

and  much  more  .  . 

(  »SRI«  ) 
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CHOW  FOON  OR  NOODLE 


China  Pearl  Seafood  Noodle .  6.95 

Shrimps  with  Pan  Fried  Noodle .  6.75 

Roast  Duck  with  Pan  Fried  Noodle. .  6.50 

Beef  with  Pan  Fried  Noodle .  5.50 

Chicken  with  Pan  Fried  Noodle .  5.50 

Shredded  Pork  with  Pan  Fried  Noodles  .  5.50 
Vegetables  with  Pan  Fried  Noodles  .  5.50 

E-Fu  Noodle .  9.95 

Beef  Chow  Foon .  5.50 

Beef  with  Vegetable  Chow  Foon. ...  5.50 
Singapore  Noodles .  6.75 


Assorted  Seafood  with  Noodle  (Soup)  10.50 


RICE  PLATES 


Soy  Sauce  Chicken  on  Rice  . . .. .  5.50 

B.B.Q.  Pork  on  Rice .  5.50 

Shrimp  and  Vegetable  on  Rice .  6.75 

Chicken  and  Vegetable  on  Rice .  5.50 

Beef  with  Broccoli  on  Rice .  5.50 


Beef  with  Mixed  Vegetables  on  Rice  5.50 
Roast  Duck  and  Vegetables  on  Rice  6.50 


